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PRIORITY FOR CANNING MACHINERY 


O.P.M. Issues A-2 Preference Rating Order for 
Equipment Needed This Season 


The Priorities Division of the Office of Production Manage- 
ment issued an order July 9 providing an A-2 preference 
rating which may be applied to deliveries of materials on the 
Priorities Critical List of the Army and Navy Munitions 
Board needed by manufacturers constructing or repairing 
canning machinery and equipment for the preparation and 
processing of fruits and vegetables. Special announcements 
immediately were made by the Association. 


A-2 rating is the highest possible to be obtained for delivery 
of canning machinery and equipment for the current season. 
“A” ratings are assigned only to defense orders; “B” ratings 
to civilian orders, and there are several sub classifications 
of each of them. O. P. M.'s press release stated the special 
preference rating (Order P-17) was granted “in order to 
prevent loss of a portion of the 1941 fruit and vegetable 
crop” and was in the interests of national defense. 


A priorities committee, consisting of members from the 
National Canners and Canning Machinery & Supplies Asso- 
ciations, has been acting on behalf of the industry acquaint- 
ing O.P.M. officials with the need for the rating, and the 
order is, in large part, a result of their representations. 


Other reasons for the new order, cited in the O.P.M. re- 
lease, are “(1) Insufficient machinery and equipment is now 
available for preparing and processing the 1941 crop of fruits 
and vegetables and for filling, labeling, closing and packaging 
the required containers, (2) There is also a scarcity of many 
of the materials required for construction and repair of 
such equipment. (3) The Office of Price Administration 
and Civilian Supply has issued a program stating that such 
materials shoul S given an emergency preference rating.” 

The rating, however, is not automatically effective, but 
requires the manufacturer of machinery and supplies (not 
the canner) to execute the necessary acceptance of the order 
and to return it to the Priorities Division. Every canner who 
has on order any machinery or other supplies for the current 
season immediately should communicate with manufacturers 
with whom he has placed orders, and request that if they 
have not already done so they obtain Order P-17 at once by 
wiring A. D, Whiteside, Division of Priorities, Social Security 
Building, Washington, D. C. It should be kept in mind that 
a canner cannot himself obtain this preference rating. Only 
the manufacturer of machinery or supplies may do so, but 
his rating may be extended to those from whom the manufac- 
turer obtains his materials. 


Several other conditions limit the operation of the prefer- 
ence rating. First, the canner’s order for the construction 
or repair of canning machinery or equipment must have been 
accepted on or before June 25, 1941. Second, the order must 
have originally specified delivery before August 1, 1941 and 
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the manufacturer must reasonably expect to complete delivery 
not later than August 31, 1941. Third, the machinery and 
equipment must be for the canning of fruits and vegetables, 
which includes the filling, labeling, closing and packaging 
of both cans and cases, and the manufacturer cannot use 
the materials obtained under the preference rating order to 
increase his inventory. 

Accompanying Order P-17 was an explanatory letter from 
Director of Priorities E. R. Stettinius, Jr., addressed to pro- 

(Continued on page 6612) 


ROPER SURVEY COMPLETED 


Copies Being Printed for Industry-wide Distribution 
During Week of July 13 


The survey to ascertain consumers’ views and wishes with 
regard to the labeling of canned foods, conducted for the 
Association by Elmo Roper, has just been completed. The 
material is in the printer's hands now and copies will be 
mailed next week. 


The idea of making such a survey was proposed by the 
Labeling Committee and approved by the Board of Directors 
at the January convention following which Mr. Ropers serv- 
ices were engaged. He conducts the public opinion surveys 
for Fortune and made the labeling survey on the same nation- 
wide scale employed last Fall when he ascertained the presi- 
dential vote to within one-half of one per cent of final results. 

Mr. Roper’s procedure in making the current investigation 
for the Association is indicated in the Foreword to his survey, 
quoted below: 

“The study reported here was made to inquire into the atti- 
tude of a nationwide sample of 7,500 women 18 years of age 
or over toward canned fruits and vegetables. Interviews were 
distributed among the several economic levels, geographic 
regions, and city, village and rural areas in the proper propor- 
tions. All interviews were made personally by our staff. 

“Opinions of these women were obtained on the prices, on 
the adequacy of label information, on the amount of difficulty 
they experienced in selecting desired quality, on the extent of 
misrepresentation of quality, and on the factors they con- 
sidered important in determining the quality of canned fruits 
and vegetables. 

“A series of questions was also included to inquire into 
these women’s receptivity to and active desire for grade label- 
ing.” 


“Federal Canned Food Specifications” Published 


A 48-page bulletin, entitled “Federal Canned Food Speci- 
fications” which gives a summary of revised requirements 
for government purchases of 18 canned products, has just 
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been printed and copies will be distributed to all canners by 
the War Department. 


The bulletin was prepared by the Association, and pre- 
sents two sets of specifications—those for apples, apricots, 
beets, carrots, sweet corn, peaches, pears, peas, catsup, 
tomato juice, and tomatoes, all of which have been approved 
by the War Department—and those for applesauce, lima 
beans, snap beans, cherries, salmon, sauerkraut, and spinach, 
which have been approved by the Provisions Committee of 
the Federal Specifications Executive Committee, and for 
which final departmental approval is expected soon, 


Work is continuing on the revision of specifications for 
other products and the Association plans to issue a sum- 
mary of these, when they become available, in the form of 
a supplement to the present bulletin. 


PRIORITY FOR CANNING MACHINERY 


(Continued from first page) 


ducers of machinery and equipment using the rating and 
urging them not to employ critical materials such as alumi- 
num, or stainless steel containing nickel, if substitutes can 
be used, and the acceptance form for execution by the pro- 
ducer or supplier. 


The Stettinius letter is reproduced below, followed by the 
full text of Order P-17: 


Text of Stettinius’ Explanatory Letter 


“Owing to the importance of canning machinery and equip- 
ment to can the 1941 fruit and vegetable crop it has been de- 
termined by the Division of Priorities, Office of Production 
Management, that producers of such machinery and equip- 
ment shall receive priority assistance. 

“Enclosed herewith is Preference Rating Order No. P-17, 
Copy No. —, directed specifically to your company. This 
Order grants an A-2 Preference Rating to deliveries to you 
of material and equipment to be used by you for the construc- 
tion or repair of canning machinery and equipment for which 
you had accepted a purchase order on or before June 25, 1941, 
requiring completion and delivery on or before August 1, 
1941, and which you now foo A expect to be able to com- 
plete and ship not later than August 31, 1941. The materials 
rated by this order are those listed from time to time on the 
Priorities Critical List of the Army and Navy Munitions 
Board. 

“The rating granted by the enclosed Order may be extended 
in favor of suppliers and sub-suppliers in the manner specified 
in the Order. However, the rating may not be applied to 
deliveries of machinery or equipment used for the manufac- 
ture or processing of material by a supplier or sub-supplier. 

“Because of the necessity for conserving aluminum for 
military purposes, you are requested not to use aluminum, 
primary or secondary, where other material can be used, not- 
withstanding your customers’ specifications to the contrary: 
and to the extent that aluminum must be used, secondary 
— than primary metal should be employed wherever pos- 
sible. 

“With respect to stainless steel, before applying the rating 
to the nickel-bearing class, you are requested to make every 
endeavor to substitute less scarce materials, such as straight 
chromium stainless steel, or any other suitable substitute, and 
to the extent that no substitute for nickel-bearing steel is 
available, to use type 302 wherever possible in preference to 
type 304. 


YN LETTER 


“The terms of the Order require you to submit to the Divi- 
sion of Priorities on the 15th i of August and September, 
1941, an affidavit as to the matters specified in the Order, 

“Any questions of interpretation or requests for informa- 
tion, copies of the Order, and other correspondence pertaining 
to the Order, should be directed to Mr. A. D. Whiteside, Divi- 
sion of Priorities, Office of Production Management, Wash- 
ington, D. C.” 


Text of Preference Rating Order No, P-17 


In the interest of National Defense, and pursuant to author- 
ity vested in the Director of Priorities, it is hereby ordered: 


(a) 


(1) “Producer” means the person to whom this Order is 
specifically addressed, provided he has accepted the same as 
required by Paragraph (c) below. 

(2) “Person” means and includes any individual, partner- 
ship, association, corporation, or other form of enterprise. 

(3) “Material” means materials, equipment, accessories, 
parts, assemblies, products and commodities which are from 
time to time listed on the Priorities Critical List. 

(4) “Canning Machinery and Equipment” means machin- 
ery and equipment for the preparation and processing of fruits 
and vegetables, and for the filling, labeling, closing and pack- 
aging of the containers therefor. 

(5) The term “purchase order”, when applied to canning 
machinery and equipment, may include an order for the 
repair of canning machinery and equipment. 


(b) 


Subject to all the terms, conditions and requirements of 
this Order, Preference Rating A-2 is hereby assigned: 


(1) To deliveries to the Producer by his suppliers of 
Material (listed on the Priorities Critical List) to be used by 
the Producer for the construction or repair of canning ma- 
chinery or equipment, a purchase order for which, requiring 
completion and delivery on or before August 1, 1941, was 
accepted by the Producer on or before June 25, 1941, and 
which the Producer reasonably expects he will be able to 
complete and ship not later than August 31, 1941, 

(2) To deliveries to any supplier or sub-supplier (to whom 
this Order has been extended or re-extended as provided in 
Paragraph (c) of those quantities of Material (listed on the 
Priorities Critical List) ), which such supplier or sub-supplier 
requires to make possible his rated deliveries to the Producer 
or the supplier or the sub-supplier who has extended or re- 
extended this Order to him; provided, however, that such 
rating shall not apply to deliveries of machinery or equipment 
used for the manufacture or processing of such Material by 
such supplier or sub-supplier. 


(ce) 


Before this Order shall become effective in favor of the 
Producer, or any supplier or sub-supplier, so that he may 
apply the Preference Rating assigned herein to deliveries to 
him, he must: 


(1) Execute a copy of this Order (as provided at the end 
hereof) and deliver such copy to the Division of Priorities. 

(2) Execute and deliver an additional copy of this Order 
to each supplier or sub-supplier to whose ratable deliveries 
such Preference Rating is to apply. 

One copy furnished to any one supplier or sub-supplier 
shall cover all such subsequent ratable deliveries to the Pro- 
ducer or a supplier or sub-supplier, whether such deliveries 
are pursuant to one or more purchase orders placed at one 
time or from time to time and for one or more kinds of 
Material. 
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(d) 


After executing and delivering a copy of this Order in the 
manner set forth above, the Producer or any supplier or 
sub-supplier, shall thereafter, in applying his Preference Rat- 
ing to deliveries of Material for the construction or repair 
of canning machinery or equipment, indicate in each of his 
purchase orders for such Material: 


(1) This Order and its copy number. 

(2) The expiration date of this Order. 

(3) The kinds and quantities of the Material included in 
such purchase order to the deliveries of which the Prefer- 
ence Rating applies. (e) 


If any delivery of Material rated by this Order is assigned 
for the same purpose a higher Preference Rating by an indi- 
vidual Preference Rating Certificate or by any other Order 
issued by the Director of Priorities, the Producer may use 
the higher rating instead of the rating assigned by this 
Order. Such higher Preference Rating and the rating as- 
signed by this Order shall not both be applied to deliveries 
of the same Material to fill the same production requirement. 


(f) 


The Producer shall not apply the Preference Rating 
assigned hereby in order to increase his inventory of Mate- 
rial in excess of the amount necessary to construct or repair 
the canning machinery or equipment specified in (b) above, 
on the basis of his usual method and rate of operation, and 
no supplier or sub-supplier shall apply such rating to increase 
his inventory of Material in excess of the amount necessary 
to make possible his rated deliveries to the Producer, or the 
supplier or the sub-supplier who has extended or re-extended 
this Order to him. 

(g) 


The Producer, and any supplier or sub-supplier by whom 
this Order has been extended, shall deliver to the Division of 
Priorities on the 15th days of August and September, 1941, 
an affidavit stating: 


(1) All of his applications of the Preference Rating as- 
signed by this Order to his suppliers or sub-suppliers prior 
to the date of such affidavit, which were not set forth in a 
prior affidavit, including the name and address of each such 
supplier or sub-supplier, and the kinds, values and quan- 
tities of Material covered by each such application and the 
dates of delivery hereof. 


The Affidavit of the Producer shall state in addition: 


(2) That all such Material referred to in such affidavit 
was for use in the construction or repair of canning machinery 
or equipment, a purchase order for which, requiring com- 
pletion and delivery on or before August 1, 1941, was ac- 
cepted by the Producer on or before June 25, 1941, and that 
the Producer expects to be able to complete and ship such 
machinery or equipment not later than August 31, 1941, or 
that he did complete and ship the same on a specified date. 

(3) That the Producer did not have on hand a sufficient 
quantity of the Material referred to in the affidavit, either in 
the Producer's own possession or in the possession of any 
division or subsidiary of the Producer, which the Producer 
might have used, to complete and ship such machinery or 
equipment on or before August 31, 1941, 


(h) 

So long as this Order is in effect, the Producer, and any 
supplier or sub-supplier by whom the same has been ex- 
tended, shall: 

(1) Maintain complete and accurate records of all of his 
applications of the Preference Rating assigned by this Order, 


and all of his extensions of this Order, to his suppliers or 
sub-suppliers, including the name and address of each such 
supplier or sub-supplier; the kinds, values and quantities of 
Material covered by each such application and the dates of 
delivery thereof; and of all inventories and stocks of Mate- 
rial on hand, and all purchase orders on his books in con- 
nection with Material rated by this Order. Such records, 
and all supporting information, affidavits and documents shall 
be preserved for at least one year after the revocation or 
expiration of this Order or amendments thereof. 

(2) Furnish information respecting matters covered by 
(h) (1) and any other pertinent matters to the Division of 
Priorities from time to time as required, 

(3) Submit from time to time to an audit and inspection 
by representatives of the Division of Priorities respecting 
matters covered by (h) (1) above and any matters pertinent 
to and in connection with any report or affidavit filed with 
the Division of Priorities pursuant to this Order. 


(i) 


Any person who wilfully falsifies any record which he is 
required to keep by (h) above, or who wilfully furnishes false 
information to the Director of Priorities, or who obtains a 
preference rating by means of a material or wilful misstate- 
ment may be subject to revocation of any Order issued to him 
and may be prohibited by the Director of Priorities from 
obtaining alee deliveries of any Material subject to allo- 
cation, and the Director of Priorities may also take any other 
action deemed appropriate, including a recommendation for 

rosecution under Section 35 of the Criminal Code (18 
1.S.C.A, Section 80). 
(j) 


This Order, or any extension thereof, may be revoked, modi- 
fied or amended by the Director of Priorities at any time, as 
to the Producer, or as to any supplier or sub-supplier to 
whom it has been extended. In the event of any a revoca- 
tion, or upon expiration of this Order by its terms, any de- 
liveries of Material already rated pursuant to this Order 
shall be completed in accordance with said rating, unless 
said rating has been specifically revoked with respect thereto. 
No additional applications of said rating shall be made to 
any other deliveries by the Producer or by any apna or 
sub-supplier affected by such revocation or after such expira- 
tion. Further, in the event of revocation of this Order, the 
Producer and each supplier and sub-supplier affected thereby 
shall each return to the Division of Priorities the copy of 
this Order issued or extended to him within three days of such 
revocation; and the Director of Priorities may notify all 
affected suppliers and sub-suppliers of such revocation. No 
action taken pursuant to this paragraph, however, shall affect 
any specific Preference Rating Certificate or any rating issued 
or extended under any other Order to the Producer or any 
supplier or sub-supplier. 


Any application of said Rating by the Producer or any 
supplier or sub-supplier hereunder may likewise be revoked 
by the Director of Priorities at any time, or the Director may 


modify the same by assigning a lower rating to a specific 


delivery of Material which has been rated pursuant to this 
Order. 


(1) 


This Order and the assignment of the Preference Rating 
herein provided shall take effect on the 9th day of July, 1941, 
and unless sooner revoked, shall expire on the 31st day of 
August, 1941, 


Issued this 9th day of July, 1941. 
(Signed) E.R. Sterrinius, Jn., 
Director of Priorities. 
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Viner Employees not Exempt from Tax 


Viner station employees are not exempt from Federal 
Social Security taxes, according to a recent ruling of the 
Federal Bureau of Internal Revenue which has come to the 
attention of the Association. This ruling was made in a letter 
to a Wisconsin canner, and the substance of the letter has 
been reported in a bulletin of the Wisconsin Canners Asso- 
ciation. 

While the status of viner station employees has not been 
entirely clear in the past, it was generally believed that these 
workers were exempt from Federal Social Security taxes as 
“agricultural labor”, at least where the vining stations were 
located away from cannery. The Bureau of Internal Revenue 
had previously indicated its belief, however, that where the 
vining station was located at the cannery, the employees 
operating the vinery were not exempt. 

The substance of the recent ruling is that the employees 
cannot be classified as “agricultural labor” and are therefore 
not exempt from the taxes, no matter where the vining station 
is located, whether at the cannery or away from the cannery 
on a farm. This ruling means that Federal Social Security 
taxes will now have to be paid on the wages of vining station 
employees. This includes the 1 per cent Federal Old Age 
Insurance tax which is deducted from the wages of employees, 
the 1 per cent Federal Old Age Insurance tax which is paid 
by the canner, and the 3 per cent Federal Unemployment 
Compensation tax, also paid by the canner. 


LABELING OF DIETARY FOODS 


Federal Security Agency Issues Proposed Findings 
of Facts and Regulations 


Publishing its proposed findings of fact and proposed 
regulations governing the labeling of special dietary products 
in the Federal Register of July 8, the Federal Security Agency 
presents its definition of what is meant by a food for 
“special dietary use” and states that (1) when a product is 
represented for special dietary use, the label must bear a 
statement justifying such claim or representation; and (2) 
foods or dietary supplements, when claims of dietary proper- 
ties are based on the mineral or vitamin content, must carry 
on their labels the amounts of the common vitamins or 
minerals present in terms of minimum daily requirements for 
various age groups. 

The administrator's suggested order was promulgated on 
the basis of evidence received at a lengthy hearing held last 
fall. After presenting its proposed findings of fact, the 
order, issued under provisions of the Federal Food, Drug, and 
Cosmetic Act, states that: 

“On the basis of the foregoing findings of fact it is con- 
cluded and determined that the label of a food which pur- 
ports to be or is represented for special dietary uses by man 
should bear the information concerning the vitamin, mineral, 
and other dietary properties of such food prescribed in the 
regulations hereinafter set forth, and that such information 
concerning such properties of such food is necessary in order 
fully to inform purchasers as to its value for such uses.” 

It then goes on to present the definitions and interpreta- 
tions of terms; general label statements; label statements 
relating to vitamins, to minerals, to infant food, to certain 
foods used in control of body weight or in dietary manage- 


ment with respect to disease, to non-nutritive constituents, 
and to hypoallergenic food. The proposed order then con- 
cludes with a presentation of the proposed general regulation, 


The Federal Security Agency has given the food and drug 
industries 20 days (from July 8) in which to file objections to 
the proposed findings and regulations, after which the regu- 
lations will be promulgated in final form to become effec. 
tive not less than 90 days after promulgation. 


Portions of the proposed regulations are as follows: 


Definitions and interpretations of terms 


The definitions and interpretations of terms contained in 
section 201 of the Act shall be applicable also to such terms 
when used in these regulations. 


Any requirement of the regulations in this part with re- 
spect to the quantity of vitamin A means the biologically 
measured activity of vitamin A and its precursors; but if any 
such precursor is sold as such or is added to a food the 
label shall designate such precursor by its common or usual 
name and not as vitamin A 

Specification in the regulations in this part of a quantity 
of any vitamin, mineral, or other dietary property as a mini- 
mum daily requirement shall not be construed as a deter- 
mination that such quantity is sufficient for the treatment 
of any disease resulting from a deficiency in such vitamin, 
mineral, or other property. 

For the purposes of the regulations in this part, the terms 
“infant”, “child”, and “adult” mean persons not more than 
12 months old, more than 12 months but less than 12 years 
old, and 12 years or more old, respectively. 


General label statemenis 


If a food purports to be or is represented for any special 
dietary use by man, its label shall bear a statement of the 
dietary properties upon which such use is based in whole or 
in part. Such statement shall show the presence or absence 
of any substance, any alteration of the quantity or character 
of any constituent, and any other dietary property of such 
food upon which such use is so based. 

If a food purports to be or is represented for special dietary 
use by reason of its use for treating any disease resulting from 
a dietary deficiency in man, its label shall bear, in addition to 
the information required, adequate directions for such use. 

(This is supplemented in the detailed proposed regulations 
covering label statements relating to vitamins and minerals 
by a requirement that the label include a statement of the 
quantity of vitamins or minerals in a specified quantity of 
the food.) 


Label statements relating to infant food 


If a food which purports to be or is represented for special 
dietary use is a food for infants, the label shall bear, in case 
such food is fabricated from two or more ingredients, the 
common or usual name of each such ingredient including 
spice, flavoring, and coloring; if such food, or any ingredient 
thereof in case it is fabricated from two or more ingredients, 
consists in whole or in part of plant or animal matter and the 
name of such food or ingredient does not clearly reveal the 
specific plant or animal which is its source, such name shall 
be so qualified as to reveal clearly the specific plant or 
animal which is such source. If such use of the food is by 
reason of its similation of human milk or its suitability as 
a complete or partial substitute for human milk, the label 
shall also bear 

(a) a statement of the pe cent by weight of moisture, 
protein, fat, available carbohydrate, crude fiber, calcium 
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(Ca), phosphorus (P), and iron (Fe) contained in such 


food; 


(b) a statement of the number of available calories and 
of U.S.P. (United States Pharmacopoeia) units of vitamin 
A, vitamin B: (thiamine), vitamin C (ascorbic acid), and 
vitamin D supplied by a specified quantity of such food; and 


(c) if less than 30 U.S.P. units of vitamin C (ascorbic 
acid), less than 50 U.S.P. units of vitamin D, or less than 
0.75 milligram of iron (Fe), is supplied by the quantity of 
such food which, as customarily or usually prepared for con- 
sumption, supplies 100 available calories, a statement that 
additional quantities of such vitamin or iron, as the case 
may be, should be supplied from other sources. 


The provisions of paragraphs (a) and (b) of this section 
shall not apply to cows’ milk and evaporated milk. The pro- 
visions of paragraph (c) of this section with respect to vita- 
min D shall not apply to cows’ milk or evaporated milk in 
which the vitamin ny is increased by any means to not less 
than 135 U.S.P. units to each quart in the case of cows’ milk 
and not less than 7.5 U.S.P. units to each avoirdupois ounce 
in the case of evaporated milk. 


Text of the proposed general regulations under the order 
is as follows: 


It is also proposed, by virtue of the provisions of sub- 
section (a) of section 701 of said Act, and upon consideration 
of the oral and written statements submitted at the hearin 
duly held pursuant to notice thereof issued by the Federa 
Security Administrator on September 5, 1940, that the follow- 
ing general regulation under section 403 (j) of said Act be 
promulgated: 


The term “special dietary uses”, as applied to food for 
man, means particular (as distinguished from general) uses 
of food, as follows: 


(1) Uses for supplying particular dietary needs which 
exist by reason of a physical, physiological, pathological or 
other condition, including but not limited to the conditions 
of disease, convalescence, pregnancy, lactation, allergic 
hypersensitivity to food, underweight, and overweight; 

(2) Uses for supplying particular dietary needs which 
exist by reason of age, including but not limited to the ages 
of infaney and childhood; 

(3) Uses for supplementing or fortifying the ordinary or 
usual diet with any vitamin, mineral, or other dietary property. 


Any such poe use of a food is a special dietary use, 


regardless of whether such food also purports to be or is 
represented for general use, 

(b) No provision of any regulation under section 403 (j) 
of the Act shall be construed as exempting any food from 
any other provision of the Act or regulations thereunder, 
including sections 403 (a) and (g) and, when applicable, 
the provisions of Chapter V. 

Full text of the findings of fact and the proposed regula- 
tions will be found in the Federal Register of July 8, which 
may be obtained for 10 cents, payable in advance to the 
Superintendent of Documents, Government Printing Office, 
Washington, C. 


Amendment of Selective Service Act 


The House on Thursday removed all restrictions on de- 
fense strikes from a bill amending the Selective Service Act, 
by lowering the age limit for conscription from 35 to 28. 
The bill now goes to a joint House and Senate conference 
committee for further action. 


Bids Invited by Army and Veterans Bureau 


Will be Opened July 29 and July 22, Respectively—Field 
Rations, Peaches and Pears Needed 


The Army has issued invitations for bids to be opened July 
21 for a total of 4,500,000 cans of Army field rations and has 
issued invitations for bids to be opened July 29 for 14,400 
cans of corned beef hash (24-oz.), 28,800 No. 1 cans of corned 
beef, and 3,600 cans of 6-pound size corned beef. The Army 
field ration invitation is composed of three separate invita- 
tions of 1,500,000 cans each of meat and beans, meat and 
vegetable hash, and meat and vegetable stew. Bids will be 
accepted on either domestic or South American corned beef 
and corned beef hash. All of the items included in these 
two invitations are to be canned after date of award. 


Invitations for bids on 12,410 dozen No. 10 cans of pie and 
yellow cling peaches and 12,100 dozen No. 10 cans of Bartlett 
pears, were issued July 7 by the Veterans Administration, 
Arlington Building, Washington, D. C., and will be opened 
July 22. 

Deliveries of specified quantities of these canned items are 
to be made to the supply depots at Perryville, Md.; San 
Francisco, Calif.; and Chicago, Il. 

Earliex the Quartermaster Depot of the Army issued 
invitations for bids which were scheduled for opening on 
July 11, 15, 16 on the following quantities of canned foods: 

Spinach, 240 No, 2% cans; applesauce, 660 No. 10 cans; 
evaporated unsweetened milk, 48,000 cans (14% o2.); sar- 
dines, 192 “quarter oil” size key opener cans; tomatoes, 
3,600 No. 10 cans, 20,930 dozen No. 2 cans, and 31,092 
dozen No, 24 cans; tuna fish, 576 cans (7-0z.); plain olives 
120 bottles (8-oz.) and 60 jars (1-gal.); stuffed olives, 60 
jars (1-gal.); peas, 190,000 dozen No. 2 cans and 400,000 
dozen No. 10 cans with alternative bids on 2,099,500 dozen 
No. 2 cans; corned beef, 600,000 No. 1 cans and 435,000 
cans (6-lb.); corned beef hash, 400,000 cans (24-0z.) and 
529,092 cans (5-lb, 8-0z.) ; pork sausage, 180,000 cans (2-lb.) ; 
flaked cod fish and haddock, 288 cans (16-0z.); grapefruit, 
804 No. 5 cans fancy syrup pack; asparagus, 144 No. | square 
cans fancy tips; lima beans, 96 No. 2 cans fancy; beets, 144 
No, 24% cans fancy whole, sliced or quartered; blackberries, 
72 No. 2 cans choice; cherries, 96 No. 24 cans choice Royal 
Anne. 


Deliveries of these Army canned foods supplies were sched- 
uled for Fort Sheridan, Chanute and Selfridge Fields, and 
the Savanna Ordnance Depot, Ilinois; Fort Mason, Calif.; 
and the Quartermaster Depots at Manila, P. I.; Atlanta, Ga.; 
Jersey City, N. J.; Boston, Mass.; Charlotte, N. Car.; New 
Orleans, La.; San Antonio, Tex.; Chicago, Ill; Kansas City, 
Mo.; and San Francisco, Calif. 


Salmon Control Bill Introduced 


A bill designed to give the Fish and Wildlife Service of 
the Department of the Interior regulatory authority over 
troll fishing for salmon in the off-shore waters of the Pacific, 
south of 50 degrees North Latitude, has been introduced in 
the Senate by Senator McNary of Oregon. The proposal 
(S. 1712) has been referred to the Senate Commerce Com- 
mittee. This Committee, in turn, has referred the measure 
to the Department of the Interior for a Departmental report. 
It is not expected that any action will be taken on the bill 
until after receipt of the Departmental report. 
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REVISED WAGE-HOUR INTERPRETATIONS 


Former Restrictions Liberalized in Instructions 
Issued to Inspectors of Canning Plants 


The revised interpretations of the canning exemptions 
under the Federal Wage and Hour Law, recently released 
by the Wage and Hour Division, are set forth below in full 
text, together with explanatory comment. These revised in- 
terpretations are in the form of instructions which the Wage 
and Hour Division has sent to its field offices, and they will 
govern the activities of the Wage and Hour Division in- 
spectors who are now conducting a nation-wide inspection 
of canning operations, 


The new interpretations, which relate only to the two 
14-weeks exemptions from the maximum hour provisions 
available to canners, are the result of a comprehensive study 
of canning operations conducted by the Wage and Hour 
Division during the past year. They are designed to, and 
undoubtedly will, eliminate many of the operating difficul- 
ties and hardships which arose under the more restricted old 
interpretations, To this end, the Division has now ruled that 
the 7(b)(3) and 7(c) exemptions will be given the same 
interpretation, will apply to the same employees, and will 
apply to all employees in the plant whose work relates solely 
to the canning of perishable fresh fruits or vegetables. This 
is in contrast to the old interpretations, resulting in much con- 
fusion, that the 7(c) exemption was more narrow in scope 
than 7(b) (3), and applied only to employees actually work- 
ing on the canning lines, and to other employees whose activi- 
ties were controlled by the irregular movement of raw ma- 
terials into the establishment. Under the new rulings, if a 
canner is canning only perishable fresh products, the two ex- 
emptions will now apply to all the employees in his plant. 


The Division's previous interpretations concerning the 
status of mixed products such as fruit cocktail, mixed vege- 
tables, etc., have also been changed, and in the future both 
of these two 14-week exemptions will apply to the canning 
of such mixed products if the finished product is composed 
preponderantly of fresh fruits or vegetables. 


The complete text of the Division's instructions to its in- 
spectors, in which these revised interpretations are set forth, 
follows. 


“Application of Sections 7(c¢) and 7(b)(3) Exemptions 
to Fresh Fruit and Vegetable Canning or Freezing 
Establishments 


“An employer who is engaged in canning or freezing per- 
ishable or seasonal fresh fruits or vegetables may apply 
the hours exemptions granted under sections 7(c) and 
7(b)(3) to all the employees in his establishment who per- 
form operations solely in connection with the canning or 
freezing of such fresh fruits or vegetables. If an employee's 
operations pertain during any workweek to the canning or 
freezing of other commodities, he is not exempt under either 
section during that workweek. (For example, neither ex- 
emption is applicable to an employee whose work during any 
workweek relates in part to the canning of pork and beans. 
However, employees who are engaged exclusively in such 
work as the peeling of tomatoes are within the exemptions 
whether the tomatoes are thereafter used in the canning 
of pork and beans or the canning of fresh products.) When 
an independent contractor is engaged to furnish labor in con- 


nection with canning or freezing of fresh fruits or vegetables, 
his employees will be exempt under both sections 7(c) and 
7(b) (3) if they perform operations which are exempt when 
performed by the employees of the canner or freezer him- 
self.” 

Comment: This introductory paragraph sets forth the 
basic general principle which will control the Division's 
interpretations of the two 14-weeks exemptions. It is 
that both exemptions apply to the same employees, and 
that they apply to all employees in the establishment 
who perform operations related solely to the canning of 
perishable or seasonal fresh fruits or vegetables. If the 
plant is canning only fresh fruits or vegetables, the ex- 
emptions will apply to all employees in the plant. 


“The following outline indicates the scope of the sections 
7(c) and 7(b)(3) exemptions with respect to the employees 
in canning or freezing establishments and presents some gen- 
eral rules for applying the exemptions: 


“Part I.—Scope of Exemptions for Employees Working in 
Connection with the Canning or Freezing of Fresh Fruits 
and Vegetables 


“1. Canning or freezing plant proper.—All employees in 
the plant, where preparation and canning or preparation and 
freezing of fresh fruits or vegetables are carried on, are 
exempt under sections 7(c) and 7(b)(3). This includes 
office employees, maintenance men, watchmen, janitors, first 
aid attendants, laboratory technicians, general laborers, and 
employees engaged in receiving, preparing and canning or 
freezing the fresh fruits and vegetables.” 


Comment: It will be observed that this instruction 
specifically states that all employees, including even 
watchmen, general laborers, and all office employees, 
are exempt. Under the old interpretations the Division 
took the position that watchmen were not under the 
7(c) exemption, and that this exemption applied to 
office employees only when their hours of employment 
were directly controlled by the irregular flow of the raw 
commodities. All office employees working at the plant 
oo be exempt irrespective of the nature of their 
work, 


“2. Plant warehouse.-All employees in the cannery or 
freezing plant warehouse are exempt under sections 7(c) 
and 7(b)(3). This includes employees engaged in label- 
ing or loading, clerical employees, janitors, box or label 
printers, employees engaged in handling or assembling con- 
tainers, employees engaged in handling ingredients which 
go into the canned or frozen products, ete. The exemptions 
apply whether the plant warehouse facilities are in separate 
buildings or consist only of separate rooms in the canning 
or freezing plant proper.” 


Comment: Here again, the Division has ruled that both 
exemptions apply to all employees at a plant warehouse, 
irrespective of the nature of their employment. Under 
the old interpretations the 7(c) exemption applied to 
warehouse employees only when they were handling 
products immediately after canning as part of a continu: 
ous operation. If the warehouse employees handled any 
products which had been canned at an earlier date, the 
exemption was destroyed. The 7(c) exemption will 
now apply, however, even though the warehouse em- 
ployees may be handling previously packed products. 

It should be emphasized, however, that the exemp- 
tions apply only to plant, as distinguished from central 
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or consolidation warehouses (consolidation warehouses 
are discussed in Instruction 1, Paragraph 6, below). 
A plant warehouse is one located at or near the plant, 
a handles only products that are canned at that 
plant. 

All plant warehouses are, however, exempt even 
though they may be in separate buildings, and even 
though more than one separate storage space may be 
utilized to store the products of the canner. In other 
words, both exemptions will apply even though the can- 
ner, because of lack of storage facilities, finds it neces- 
sary to rent storage space at several locations in his 
community in order to care for the products of a single 
cannery. 


“3. Receiving station, viner station, barreling station, ripen- 
ing house, ete.-All employees at stations where receiving, 
vining, barreling, grading, ripening or precooling opera- 
tions are performed prior to the movement of the fruits and 
vegetables to the canning or freezing plant proper are ex- 
empt under sections 7(c) and 7(b) (3). Also exempt are 
such employees as buyers who buy or contract for the produc- 
tion of fruits and vegetables, and field men who supervise 
production or harvesting of such fruits and vegetables.” 

Comment: This instruction confirms the previous rul- 
ing to the effect that both exemptions apply to vining 
stations, receiving stations, etc., and that they also ap- 
ply to field men. Under the earlier ruling, however, the 
7(c) exemption applied to field men only when they 
reported at the canning plant frequently and regularly 
during the canning season (see INForMATION LeTrer of 
April 5, 1941, page 6494). The 7(c) exemption 
will now apply to such employees irrespective of the 
frequency or regularity with which they report to the 
plant. The instruction also states that the 7(c) exemp- 
tion applies to buyers. This apparently reverses the 
earlier ruling (INvormatiON Lerrer of April 5, 1941, 
at page 6494) to the effect that the 7(c) exemption 
does not apply to employees engaged in buying on 
produce exchanges. 


Truck drivers. —Truck drivers transporting raw mate- 
rials and supplies to the canning or freezing plant proper 
or transporting the canned or frozen goods between the plant 
and the plant warehouse, or between two or more plant ware- 
houses, are exempt under both sections 7(c) and 7(b) (3). 
Garage men servicing the trucks used in these types of trans- 
portation are also within the exemptions. Truck drivers 
transporting the canned or frozen goods from the canning or 
freezing plant proper or from the plant warehouse to market 
or to a carrier for transportation to market or to a central 
or ‘consolidation house’ are not exempt. Garagemen servie- 
ing the trucks used in the latter types of transportation are 
also nonexempt.” 

Comment: Under this instruction both exemptions 
apply to truck drivers engaged in transporting raw ma- 
terials and supplies to the cannery. This means that 
truck drivers hauling empty cans, sugar, salt, and other 
supplies are under both exemptions. The exemptions 
apply to the trucking of the finished canned product, 
however, only when the products are being trucked to 
a plant warehouse. Neither exemption applies to the 
trucking of the finished canned foods to a consolida- 
tion warehouse, to market, or to a carrier for trans- 
portation to market. 


“5. Central or administrative office.--Employees in a cen- 
tral or administrative office are not exempt under sections 


7(c) or 7(b)(3). Generally, a central or administrative 
office is any office which performs work for more than one 
canning or freezing establishment. A sales office, the work 
of which is not immediately related to the operations of 
the cannery or freezer, is likewise nonexempt even though 
it performs work for only one canning or freezing establish- 
ment.” 

Comment: This instruction represents a restriction on 
the old interpretations. The Division had previously 
ruled that the 7(b) (3) limited exemption—but not the 
7(c) exemption—applied to central offices. This is no 
longer the case, and now neither exemption applies to 
any employee in a central or administrative office which 
performs work for more than one cannery. The exemp- 
tions do not apply to the employees in such central 
offices even though the work of particular office em- 
ployees is closely related to the operations of the various 
plants and is work which would clearly be exempt if 
performed at the cannery. 

The reference in the Instruction to a “sales office” is 
intended to refer to a sales office located away from 
the cannery. The exemptions do not apply to the em- 
ployees in such a sales office even though the office 
serves only one cannery. This does not mean, how- 
ever, that the exemptions do not apply to employees 
performing sales work in an office located at the can- 
nery. For if such employees work at the cannery both 
exemptions apply to them as they do to all other office 
employees at the cannery, 


“6. Central or consolidation warehouse.—Employees in 
a central or consolidation warehouse are not exempt under 
sections 7(c) or 7(b) (3). A central or consolidation ware- 
house is one which stores goods produced in more than one 
canning or freezing establishment. A sales warehouse, the 
work of which is not immediately related to the operations 
of the cannery or freezer, is likewise nonexempt even though 
it performs work for only one canning or freezing establish- 
ment.” 

Comment: In applying the two exemptions to ware- 
house employees, the new interpretations make a distine- 
tion between plant warehouses and central or consoli- 
dation warehouses. As is indicated above, the exemp- 
tions apply to a plant warehouse which handles the 
products of a single cannery only. The exemptions do 
not, however, apply to a central or consolidation ware- 
house which “handles the products of more than one 
cannery. 

The instructions do not mention the difficult problem 
of a plant warehouse which occasionally handles the 
products of another cannery owned by the same canner, 
either because there is a shortage of storage space at the 
other cannery, or in order to permit the making up of 
mixed carload shipments. Informal discussions with 
officials of the Wage and Hour Division have indicated, 
however, that the Division at present takes the position 
that if a plant warehouse handles the products of a 
separate cannery, even though this is done merely to 
permit mixed carload shipments, the exemptions do 
not apply. 

It will be observed that the instruction refers to a 
“sales warehouse.” By “sales warehouse” is meant a 
warehouse located away from the cannery the purpose 
of which is to facilitate deliveries to particular customers 
or markets. Even though such a warehouse handles the 
products of a single cannery only, neither of the exemp- 
tions will apply to it. 
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“Part Il.—Application of the Exemptions 


“1. Timing of exemption.—(a) The section 7(c) exemp- 
tion may be taken by the canning or freezing establishment 
only during the weeks when actual canning or freezing opera- 
tions are taking place. The section 7(b) (3) exemption, on 
the other hand, may be taken at any time during the year.” 


Comment; This instruction follows the old ruling that 
the 7(c) unlimited exemption may be taken only during 
the active canning season. While both exemptions ap- 
ply to the same groups of employees, the 7(c) exemp- 
tion applies to these employees only during the canning 
season. For example, maintenance work during the 
canning season is under the 7(c) exemption, but this 
exemption does not apply to maintenance and repair 
work before, after, or between seasons. The 7(b) (3) 
exemption may be taken at any time during the year, 
either during the active season, before the season, or 
after its close. 


The instruction does not deal with the problem of 
split weeks at the beginning and the end of the season. 
For example, if active canning begins on Thursday of 
the workweek, may a 7(c) unlimited week be taken, even 
though some of the employees may have done other 
work during the first part of the week? Representatives 
of the Division have indicated that there is some doubt 
whether a 7(c) week may be taken for such a work- 
week at the beginning of the season when canning does 
not begin until the middle of the week. As a practical 
matter, it probably would be advisable in all such cases 
to take a 7(b) (3) rather than a 7(c) week, 


“(b) Employees in the related stations (viner, barreling 
station, ete.) or plant warehouse may be exempt only during 


the weeks when the employees in the canning or freezing 


plant proper are exempt. With the exceptions noted below 
in paragraph 3 of this Part, the type of exempt week taken 
in the canning or freezing plant proper shall determine the 
type of exemption in the subsidiary stations or warehouse. 


“(e) The same 14 weeks of exemption must be taken for 
both (1) the canning or freezing plant and (2) the subsidiary 
stations or warehouse, This is true with respect to both 
sections 7(c) and 7(b) (3). 


“(d) Employees of independent contractors working in 
either the canning or freezing plant proper or in the subsidi- 
ary stations, or plant warehouse, may be exempt only during 
the weeks when the employees of the canner or freezer him- 
self are exempt. With the exceptions noted below in paragraph 
2 of this Part, the type of exempt week taken by the canner 
or freezer for his own employees shall determine the type of 
exemption for employees of the independent contractors. The 
same 14 weeks of exemption must be taken for both (1) the 
employees of the canner and freezer and (2) the employees 
of the independent contractor. This is true with respect to 
both sections 7(c) and 7(b) (3).” 


Comment: These instructions follow the earlier rulings 
that both exemptions must be applied on a plant basis. 
They further point out that the same weeks must be 
taken not only for the plant but for all subsidiary opera- 
tions connected with it, such as vining stations located 
away from the plant, plant warehouses that are in sepa- 
rate buildings, field men, buyers, ete. 


“2. Employee working in two or more establishments dur- 
ing one workweek.An employee, whether employed by the 


canner or freezer or by an independent contractor, who dur- 
ing the workweek works for one employer in two or more 
establishments, shall be exempt as follows: 


“If Establishment A and Establishment B are both operat- 
ing under a section 7(c) exemption, the employee is exempt 
under section 7(c). If Establishment A is using a section 
7(b) (3) week and Establishment B a section 7(c) week, 
the more restricted exemption, i.e., section 7(b) (3), shall 
apply. If one of the two establishments has no exemption 
during the week, the employee is not exempt at all and must 
be paid time and a half after 40 hours. 


“3. Employee in a station serving two or more establish- 
ments during one workweek.—An employee in a station, such 
as a receiving station, that serves two or more establishments 
during one workweek may be exempt under section 7(c) 
only if all the establishments are exempt under section 7(c). 
If one is operating under the section 7(c) exemption and the 
other under section 7(b) (3), the receiving station employee 
is eligible only for the lesser exemption, i.e., section 7(b) (3). 
Finally, if one establishment is operating without either ex- 
emption, the receiving station employee is not exempt and 
should be paid overtime after 40 hours of work.” 


Comment: The preceding two instructions deal with 
employees who work in vining or receiving stations 
which serve two or more canneries during the same 
workweek, The exemptions apply to such employees 
or to such stations only when all of the canneries served 
are taking an exempt week for that particular week. 
If one of the canneries is taking a 7(b) (3) week, and 
the other a 7(c) week, only a 7(b) (3) limited week 
can be taken by the employees or vining stations that 
serve both canneries. If one of the canneries served 
by such employees or such receiving or vining station is 
not taking any exemption for a particular week, neither 
of the exemptions may be taken for the employees who 
work in both of the canneries, or the stations which 
serve both, 


“Part II.—Special Cases 


“L. Fruit cocktails, ketchup, etc-—The canning of fruit 
cocktails, ketchup and related products shall be considered 
exempt under both sections 7(c) and 7(b) (3), if the finished 
product is composed preponderantly of fresh fruits or vege- 
tables. If the canning of these products is exempt, all the 
principles expressed above with respect to the canning of 
fresh fruits and vegetables generally apply. Thus, the prepa- 
ration in the freezing or canning plant proper, or in the 
plant warehouse of the ingredients other than fresh fruits 
or vegetables, which go into the finished product, is within 
the exemptions. For example, employees who handle and 
prepare brined cherries for immediate use in an exempt fruit 
cocktail will be exempt. 

“On the other hand, if cherries are processed for canning 
or barreling as maraschino cherries, the exemptions will 
apply only with respect to the operations connected with 
placing the cherries in brine. (This is a ‘first processing’ 
operation.) The subsequent operations upon the cherries 
in such a case will not be exempt, since such operations are 
related solely to fruit that is no longer fresh and perishable.” 


Comment: It is understood that the words in this in- 
struction “Fruit Cocktails, Ketchup and related -- 
ucts” include all mixed packing operations such as 
Fruits for Salad, Mixed Vegetables, Vegetables for 
Salad, Peas and Carrots, Succotash, ete. If the fresh 
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ingredients used in canning these products constitute a 
preponderant proportion of the finished product, both 
exemptions apply completely to the canning of the prod- 
uct, including the preparatory operations on non-fresh 
ingredients. The word “preponderantly” presumably 
is intended to mean that if more than 50 per cent (by 
weight) of the ingredients that go into the finished 
product are fresh, the exemption applies. 


“2. Pork and beans, other dry lines, spaghetti, etc.—The 
canning of pork and beans, other dry lines, spaghetti, etc., 
is not the canning of fresh fruits or vegetables. Such 
products consist chiefly of ingredients that are not fruits and 
vegetables at all or, if they are fruits and vegetables, they 
are not fresh and perishable. The canning of such products 
is not exempt under either sections 7(b) (3) or 7(c), there- 


fore, an employee whose work relates in any way to the 
canning of such products is not within either exemption. 
This includes employees engaged in labeling, warehousing, 
maintenance, office, or any other kind of work in connection 
with the canning of such products.” 


Comment: This instruction follows the earlier interpre- 
tations concerning dry lines. If during a particular 
workweek an employee performs any work related to 
the canning of a non-fresh or non-perishable product, 
neither of the exemptions apply to that employee duris 
that week. Thus, where a cannery is working on both 
fresh products and dry lines, the exemptions will not 
apply to warehouse workers, maintenance employees, 
power house employees, etc., whose work relates to both 
the perishable and the non-perishable operations. 


Wage-Hour Reprints Are Available 


Publication in the Inrormation Lerten of June 21, 1941, of the revised interpretations of canning exemptions 
under the Federal Wage and Hour Law, which represented for the most part a liberalization of many of the restrictive 
interpretations previously in effect, brought forth from canners requests for more additional copies of that issue of 
the Lerten than were available. Accordingly, the Lerrer reproduces the June 21 article, along with additional 
revised comment and information, supplied by Association counsel. 


sented above may be obtained by canners who wish to have extra copies for superintendents of their plants, or 
for other purposes, by addressing the Information Division, National Canners Association, Washington, D. C. 


Reprints of the Wage-Hour material pre- 


State Canned Foods Legislation 


The Governor of the State of Pennsylvania has signed the 
bill exempting canned fruit and vegetable juices from the 
licensing requirement of the State carbonated beverage law. 
This action relieves canners who sell fruit and vegetable 
juices within the State from payment of the State license 
fee of $50. 


Through parliamentary action of the Massachusetts House 
of Representatives, further consideration of pending uniform 
food and drug legislation has been terminated for this session 
of the legislature. 


Wage-Hour Law on Sub-contractors 


In a recent release, General Philip B. Fleming, adminis- 
trator of the Wage and Hour Division, has warned canners 
against contracting with Wage and Hour Law violators. The 
release points out that where a canner contracts with an 
independent contractor to perform any of the operations 
customarily performed by the canner, such as labeling or 
handling the canned foods, such a contract does not relieve 
the canner of his responsibility under the Wage and Hour 
Law. Unless the contractor pays his employees the 30 cent 
minimum wage and complies with the overtime provisions to 
the extent that they are applicable, the canner may violate 
the Wage and Hour Law by shipping the products in inter- 
state commerce. For the so-called “Hot Goods” provisions of 
the Act makes it unlawful to ship products in interstate com- 
merce which have been produced in violation of the Wage 
and Hour Law. 


As is indicated, however, in the discussion of the exemp- 
tions from the overtime provisions, which appears elsewhere 


in this issue of the INrormation Lerten, a contractor who 
performs work customarily performed by the canner is en- 
titled to the exemptions to the same extent that the canner 
would be. 


General Fleming's release also indicates that the inspectors 
who are at present engaged in inspecting canning plants are 
finding canners very cooperative, and states that trade asso- 
ciations have been helpful in explaining to canners the re- 
quirements of the law. 


Office of Scientific Research and Development 


An executive order of the President has established, within 
the Office for Emergency Management, an Office of Scientific 
Research and Development. On the same day another exec- 
utive order revoked the previous order which had established 
the National Defense Research Committee. 


Under the new order the President will appoint a director 
who will act under his supervision. His duties shall be to 
advise the President with regard to the status of scientific 
and medical research relating to national defense, to mobi- 
lize the scientific personnel of the nation, to coordinate and 
supplement defense research carried on by other govern- 
mental agencies, and initiate and support scientific and med- 
ical research on defense matters both for the United States 
and for other governments whose defense the President deems 
vital to American defense. 


The director of the new office is empowered to carry out 
the provisions of contracts entered into by the former Na- 
tional Defense Research Committee, by the Health and Med- 
ical Committee, and by the Federal Security Administrator in 
his capacity of coordinator of health, medical, welfare, nu- 
trition, recreation, and other related activities. 
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Fruit and Vegetable Market Competition 


Carlot Shipments as Reported to the Agricultural Marketing 
Service by Common Carriers 


Supplies of tomatoes on the fresh market for the week 
ending July 5, 1941, were smaller than for the corresponding 
week in 1940, but supplies of snap and lima beans, green peas, 
and spinach were larger, according to the Agricultural Mar- 
keting Service, as evidenced by carlot shipments. 

Supplies of citrus and other fruits also were larger for the 
week ending July 5 this year than for the corresponding 
period last year. 


The following table, compiled from statistics of the A. M. S., 
gives detailed comparisons of carlot shipments on certain 
dates of selected vegetables and fruits: 


Week ending 

July 5, July 5, June 28, 

VEGRTABLES 
Beans, snap and lima....... i 38 27 
Civeen peas....... ea 137 215 
4 2 
Others. ... 481 756 
rRUITS 

Citrus, dome: tie 

Others, domestic 


Season total to 
July 5, = July 5, 


2,832 
1.020 


126,550 
11,005 


139,101 
11,506 


Local Food Preservation Plan Urged 


A national effort to promote full use, by canning, drying or 
storage of non-commercial food that ordinarily would go to 
waste, has been urged jointly by Miss Harriet Elliott, associate 
administrator of the Office of Price Administration and 
Civilian Supply; Paul V. MeNutt, coordinator of health, wel- 
fare and related defense activities; and Secretary of Agri- 
culture Claude R. Wickard. 

They have requested that leaders in each community put 
such a plan into operation by taking stock of local fruit and 
vegetable surpluses, planning for their distribution in fresh or 
preserved form through school and playground lunches, com- 
munity kitchens, ete., and making arrangements for collecting, 
storing, drying, or otherwise preserving such products, 

The announcement, made by the Office for Emergency 
Management, pointed out that non-commercial fruits and 
vegetables are available in many localities for home or com- 
munity canning, that Works Progress Administration garden- 
ing and canning projects already are operating in many com- 
munities, that the Extension Service encourages the raising 
and preserving of home food supplies, and that in a few 
States, non-commercial agencies now are operating canning 
plants utilizing fruit and vegetable shipments from the Sur- 
plus Marketing Administration. 

“The food preservation program intends to encourage both 
small and large canning projects depending upon the food 
needs and canning facilities of the community,” it was stated 
in the O. E. M, release. “Preserving equipment is available 
through school lunch kitchens, churches, community centers 
and school home economics departments, The importance of 
trained supervision to assure safe standards in canning and 
preserving and to avoid waste through spoilage is also 
stressed”, and it is pointed out that W. P. A. and National 
Youth Administration supervisors, State extension services of 
the land-grant colleges, and home economics and vocational 


agriculture departments of schools and colleges will be avail- 
able for such supervision and assistance. 

The Association is in hearty accord with efforts by Govern- 
ment agencies to promote national health by making more 
nutritious foods available in seasons of scarcity, has in the 
past cooperated with, and will continue to assist in such 
efforts. 


Handbook for Consumer Representatives 


The Consumer Division of the Office of Price Administra. 
tion and Civilian Supply and the Office of Civilian Defense 
has issued a “Handbook for Consumer Representatives of 
State and Local Defense Councils.” The booklet describes 
the functions and activities of consumer representatives in the 
national defense effort and suggests a number of programs 
for consumer protection. Among the suggested programs 
are the following: 


Prices: Watch rising prices, distinguishing between those 
where local action might be influential, such as in milk, and 
those where the national market is the determining factor. 

Standards, grades, and labels: Work for extension of 
standards of quality for consumer commodities, for grades 
designating these standards, and for labels describing the 
contents of cans and packages, in order to protect consumers 
against undetected price changes through quality deteriora- 
tion, 

Information service: Establish consumer information cen- 
ters to advise consumers on their buying problems and to 
make available to them the services and resources of the 
many Federal, State and local agencies which can serve 
consumers in emergency situations. 


Unsold Stocks of Canned Salmon 


Unsold stocks of canned salmon had dwindled down to 
65,727 cases on June 30, 1941, nearly three quarters of a 
million cases less than unsold stocks on the same date last 
year, and representing a still greater margin when com- 
pared with the 999,827 cases held on June 30, 1939, accord. 
ing to statistics compiled by the Association of Pacific Fish 
cries. 

Stocks decreased 70,138 cases during June, 1941, from the 
total of 135,865 cases held May 31. The figures are based 
on reports of companies putting up 99 per cent of the pack. 
The following table presents detailed figures on unsold 
stocks: 

Total Total 
Flats Halves June 30, June 30, 
(ib) 


Cases Cases Cases Cases 


Talla 
(th) 


Grades or varieties 


Chinooks or Kings: 
Faney Red 8,305 
5,008 

yoo 

25, 506 
So 228 


Puget Sound Sockeyes 

Alaska Reds. . 

Cobos, Silvers, Medium Reds... 
Bluebacks 


1940 
4,028 3.721 
14,0381 11,880 
3,553 3,024 
5,505 5,082 
60,128 60,124 
026 «6,875 48, 921 
50 26,047 40,417 
1,776 3,146 20,314 
574 574 
$25 30 355 407 
Totals. ... 27,133 3,419 35,176 65,727 750,885 
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Business Statistics for Defense 


The Senate Commerce Committee has favorably reported 
a bill (S. 1627) to provide authority for the Bureau of the 
Census to collect and compile statistical data relating to 
business and industry essential for national defense. The 
bill also would substitute for the present biennial census 
authority for a quinquennial census of industry and business 
and authority for the current and periodic collection of 
statistical data supplemental to any census or statistical 
inquiry authorized by law. Further provisions of the bill 
would permit the use of any individual census report in con- 
nection with the national defense program. 


Surplus Foods Designated for July 


The following agricultural commodities have been desig- 
nated as surplus foods for exchange under the food stamp 
program during the month of July by the Surplus Marketing 
Administration: 

Pork lard, pork (all cuts, fresh including chilled or frozen, 
pickled, salted, cured, or smoked, but not cooked or packed 
in metal or glass containers), corn meal, shell eggs, hominy 
(corn) grits, dry edible beans, wheat flour and whole wheat 
(Graham) flour, raisins, dried prunes, fresh vegetables (in- 
cluding potatoes), fresh oranges, and fresh peaches. 

In addition to these commodities, vegetable shortening is 


available in a few specified counties of Texas, Louisiana, and 
Tennessee, 


Purchases by Department of Agriculture 


Potatoes and Herring Bought for First Time—Summary of 
Tomato Program Under Lend-Lease 


Since June 28, the Department of Agriculture has an- 
nounced the purchase of 38,000 cases of canned white 
potatoes, 16,000 cases of river herring, 21,000 cases of herring 
futures, and 28,000 cases of sardine futures. Potatoes, river 
herring and herring futures are appearing for the first time 
on this weekly purchase program. 


The purchases of these products, and a number of other 
commodities in which canners are interested, are listed in the 
following table, which presents the amount bought during the 
past two weeks, along with the total procured since March 15: 


TOTAL PURCHABES SELECTED COMMODITIES 


Purchases 


June 30- March 15- 

Commodities duly 10 July 10 
Tomatoes, canned (cases) 

Spots 

Futures 
canned (eases) 

Sardines, futures 

Herring, river 

Votutoes, white, canned (cases) 
Vork, canned (pounds)... 
Evaporated milk (eases) 000008 
Vrunes, dried (pounds) 
Apricots, dried (pounds)... 
Apples, dried (pounds) 
Soup, dehydrated (pounds) 
Heans, dry (bags) 


The following two tables present the total purchases of spot 
and futures tomatoes that have been made since the Depart- 


ment inaugurated its 15,000,000-case tomato-purchase pro- 
gram, announced in April, following passage of the Lend- 
Lease Act: 


PURCHASES OF SPOT TOMATORS 
Amount by can size and grade 
No, 2}4's 


Total by Re- 
gions 


No. 10's 


75, G06(C) 
25,250 
1,320,411 


(Total Grade B). 20,250 
(Total Grade C).1,145,711 


Total actual cases. .1, 165,961 1,354,661 


PURCHASES OF FUTURES TOMATORS 


Amount by can size and grade 


Total by Re- 
gions 


No. 2's No, 24's No. 10's 


Actual cases 
8, 
105 , 600(B) 
112,000(C) 
260 ,750(B) 
$42, 7500) 
7, 500(B) 
51, 500(C) 
10 ,000( 18) 
807 ,000(C) 
80 ,000( 1B) 
11,000(B) 
539 
61, 


474,750 
1,013,200 


(Total Grade B). 
(Total Grade C) 1,293,890 


Total actual cases. 1,637,640 2, 388,040 


* California not included with Western, 


Food Section Staff for O. P. A. C. S. 


The initial executive staff for the Food and Food Products 
section of the Price Division of the Office of Price Adminis- 
tration and Civilian Supply was announced July 8 by Dr. 
J. K. Galbraith, assistant administrator in charge. 

Harold B. Rowe, who has been economic advisor to Miss 
Harriet Elliott, and is on leave from Brookings Institute, was 
appointed price executive; A. C. Hoffman, who comes to 
O. P. A. C. S. from the division of marketing and transpor- 
tation research of the Bureau of Agricultural Economics, was 
appointed principal economist; and Victor L. Lea, who came 
to Washington to be economic consultant for the Bureau of 
Labor Statistics, has been made principal business specialist 
with reference to fats and oils. 


O. P. M. Establishes Labor Advisory Committees 


Establishment of defense labor advisory committees cor- 
responding to the Defense Industry Advisory Committees set 
up on June 24, was announced on July 9 by William S. Knud- 
sen, Director General, and Sidney Hillman, Associate Direc- 
tor General, of the Office of Production Management. These 
committees, according to an announcement issued by O, P. M., 


re 
le 
Cases Cases Cases Actual Cases 
North Eastern....... 5 ,000( 8) 
Middle Atlantie...... 2,000( 8) 
a- Tennessee-Kentucky. 38,380(C) 38, 330(C) 
1,700(C) 714, 100(C) 
of 8, 500(B) 13, 500(B) 
8, 500(C) 13, 500(C) 
es 7,500(C) 172,500(C) 4,500(C) 184, 500(C) 
ns 177, 500 6,200 = 
se 
nd 
or. 
of Region | 
les Cases Casea Caara 
he Middle Atlantic......  102,500(B)  3,000(B) ......... 
ors 109,000(C) 3, 0000) ......... 
Midwestern......... 223,750(B) 27,000(B) 10,000(1) 
263,250(C) 69,500(C) 10,000(C) 
45, 000(C) 
the 7,500(B) 3, 500(B) 
107 , 500 23,500 
| to 
fa 
last 
ord: 
‘ish- 
the 
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ack. 
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otal 
vw WO, 
) 
8,305 
5,008 
woo 
506 
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8,021 
0,417 
0314 
540 
407 
835 
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will consult with government representatives in the various 
commodity sections and advise them on those aspects of de- 
fense production which are of primary concern to labor, as 
the Industry Advisory Committees will consult and advise on 
matters of primary concern to industrial management. 

The general plan of organization already announced for the 
industry advisory committees also will apply to the labor 
advisory committees, and the twin objectives—those of uni- 
fying the working relationship of the several O. P. M. divisions 
with the industries which they contact, and of efficient liaison 
between defense agencies and industry—are the same. 


PEA CROP CONDITION REPORT 


Information for Week Ending July 10 Compiled 
by Division of Statistics 


The acreage of peas planted for canning in each of the 
crop reporting districts, along with estimated yields, is shown 
in the following table prepared by the Association's Division 
of Statistics. 

The acreage figures are based on reports from all but 12 
canners packing peas this year. However, estimates for the 
12 not reporting have been included. Some pea acreage is 
located in states not included in the crop reporting districts. 
In the Mid-West for example, 3,150 acres of Alaskas, 607 
acres of Early Sweets, and 125 acres of Late Sweets are not 
included. In the Western States 1,550 acres of Early Sweets 
and 300 acres of Late Sweets were not included in the re- 
porting districts. The total acreage for canning for the 
United States appears, therefore, to be, Alaskas 142,258, Early 
Sweets 56,206, and Late Sweets 148,318, a total of 346,782 
acres. In addition to this acreage there is some acreage for 


freezing, manufacture of soups, baby foods, and so forth. 
The United States Department of Agriculture reports a total 
of 35,000 acres for freezing. 


The yields shown in the table are those estimated by field 


men and production men reporting on crop conditions. For 
a lurge percentage of the districts, the Alaska pack is either 
completed or nearly finished and thus actual yields of Alaskas 
are reported in many instances, As soon as reports have been 
received from all packers in any district, an average for the 
acreage of the district will be reported. 


Planted acreage Estimated yields 1041 
Karly Late Early Late 
Alaskas Sweets Sweets Alaskas Sweets Sweets 
Acres Acres Cases per acre 
Maine..... 1, 
New York I 4, 
New York Il... 
New York III 
New York IV 
Middle Atiantic I 
Middle Atlantic I 
Middle Atlantic II 
Ohio 
Indiana. 
Michigan 
Wisconsin I 
Wisconsin . 
Wisconsin 
Wisconsin 
Wisconsin V 
Minnesota......... 
lowa and Nebraska... 
Colorado... 
Utah 
Wyoming and Montana 
Washington-Oregon 
Washington Oregon Il. ... 
Puget Sound......... 


Reporting districts 


Acres 


Maine—Pack started July 6. Large quantity of vines, but 
yields are lower than expected because of heat and prolonged 
drought. 


New York I—Because of hot, dry weather late peas are 
bunching badly and yields are considerably below average. 

New York II anv IIT—Alaska and Early Sweet pack com- 
pleted with very low yields. Late Sweets also producing 
poorly due to hot, dry weather. Pack will probably be com- 
pleted this week. 

Micuican—Alaska pack is completed with only average 
yields. Prospects for Sweets going down every day because 
of hot, dry weather. 

Wisconsin I—Alaska and Early Sweet pack completed 
with very good yields, Late Sweets producing much less than 
expected. Heavy growth of vines and good set of pods, but 
unsatisfactory fill because of hot weather and lack of moisture. 

Wisconsin I]—Early pea harvest completed with slightly 
better then average yields. Continued hot, dry weather has 
reduced materially prospects for Late Sweet pea pack. Vines 
are drying and some fields are very weedy. Started packing 
Perfections July 9. 

Wisconsin IIl-—Pack of Early peas very disappointing be- 
cause of short vines and poor fill. Late Sweets are very 
weedy, vines short, pods curling, and fill very poor, Heavy 
set of pods gives no indication of yield as only lower pods 
are filling with top pods drying. 

Wisconsin 1V—-Conditions continue to vary considerably 
in this district with the eastern part reporting very poor fill 
in Late Sweets because of continued hot, dry weather. West- 
ern part of district reports good yields and excellent quality 
of Alaskas. Started packing Perfections July 7. Rain is 
needed and prospects are for smaller yields than on Early 
Sweets. 

Wisconsin V—Early Sweets producing about 80 cases, but 
yield on Late Sweets is lowered to some extent by black 
blight and lack of moisture. 

Minnesota——Southern Minnesota reports very good con- 
ditions for Late Sweets, except for some water damage. Cen- 
tral district reports temperatures slightly below normal for 
the past week with a few scattered showers, Dusting opera- 
tions completed, getting excellent results. Pack commenced 
June 30, First yields rather disappointing. Several small 
areas hailed out completely. 

Cotronavo—Perfections making average yield. Will finish 
Late Sweets week of July 23. Temperature and rainfall nor- 
mal. Good reserve supply of irrigation water. 

Wyoming —Early plantings somewhat affected by weeds 
and will drop below average in yield, later plantings have 
great growth of vines with very uniform pod set. A very 
small per cent will be affected by insects. 

Uran anno Norruwest—Reports from these districts con- 
tinue to confirm the excellent conditions reported last week. 
In general, the limitation of the pack will be canning facilities. 
Crop has been favored with ideal moisture and temperature 
conditions and is now ripening faster than last week, which 
further taxes packing facilities. Probably 8,000 to 10,000 
acres will be abandoned in Washington-Oregon | district. 
About two-thirds of the pack is now in cans with reporters’ 
estimates placing the pack at about 9,000,000 cases for 
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Utah, Washington and Oregon, half of which will probably 
be packed in Washington-Oregon District 1. 


The following table shows temperature and rainfall data for 
the weeks ending July 8, 1940 and 1941: 


Temperature departure 
from normal 
Degrees Degrees 


Rainfall 


mo 
Inches 


Reporting District 
Inches 


Maine 


How 

New York IV 
Indiana 


on, 


ccc-s 
===: 


Wisconsin I 

Wisconsin IT 

Wisconsin IV 

Wisconsin V 

Minnesota 


Nebraska 
Colorado 


Montana... 
Washington-Oregon I 
Washington-Oregon II 
Puget Sound 


Red Cherry Crop Indicated for 1941 


A red cherry crop of 86,380 tons is indicated for this 
year by the report of the Agricultural Marketing Service, 
issued July 10. 

This estimate of production is based on conditions as of 
July 1 and is slightly larger than the government's estimate 
of a month ago. Because of the July conditions reported in 
the Grand Traverse area the Michigan crop is reported to 
be only about 63 per cent of last year. Wisconsin's crop is 
estimated at 78 per cent of the 1940 production. New York 
promises to have a crop of about 75 per cent as large as last 
year, whereas Ohio, Colorado have prospects for a slightly 
larger crop. 

The following table presents statistics covering comparisons 
of the production in tons of sweet and sour varieties of 
cherries between 1940 and 1941 in 12 states: 

Sweet varieties 
Production ! 
Indicated 


Sour varieties 

Production 
Indicated 

140 

New York 

Pennsylvania 

Ohio 

Michigan 

Wisconsin 

Montana 

Idaho 

(Colorado 

Utah 

Washington 

(hegon 

California 


‘Por some States in certain years, production includes some quantities 
unharvested on account of market conditions, 


Agricultural Defense Boards Established 
Administrative defense boards for agriculture have been 
established in every State and county through an order of 
the Secretary of Agriculture. These boards have been set 


up, according to an announcement of the Department, to 
create administrative machinery through which defense re- 
sponsibilities of the Secretary and the Department can be 
met quickly and efficiently. The major part of this work, 
in the field, concerns adjustment of farm production in the 
interests of national defense. 

The boards are composed of representatives from each of 
the Department agencies whose field services will be called 
upon to assist in carrying out national defense functions. The 
chairman of each State board is the head officer in the State 
for the Agricultural Adjustment Administration and the 
chairman of each county board is the chairman of the county 
Agricultural Adjustment Committee. 


F.T.C. Restrains General Grocer Co. 


The Federal Trade Commission has ordered General 
Grocer Co., St. Louis food wholesaler, to cease violations 
of the brokerage provision of the Robinson-Patman Act. 

Commission findings are that the respondent corporation, 
in connection with purchasing its commodity requirements, 
received and accepted substantial allowances and discounts 
in lieu of brokerage from the sellers. 

The Commission order directs General Grocer Co. to cease 
accepting from sellers, directly or indirectly, any allowance 
or discount in lieu of brokerage fees or commissions in what- 
ever manner or form such allowances, discounts, brokerage 
fees or commissions may be offered, allowed, granted, paid 
or transmitted; and to cease accepting from sellers in any 
manner or form whatever, directly or indirectly, anything 
of value as a commission, brokerage fee, or other compensa- 
tion, or any allowance or discount in lieu thereof, upon 
purchases of commodities made by the respondent. 


Recommendation on Tin Conservation 


A committee of the National Academy of Sciences recom- 
mended in a report to the Office of Production Management, 
July 10, that the use of glass containers for beer, baby foods, 
sauerkraut, cherries, and a few other acid fruits be expanded 
in order to conserve tin and hasten the accumulation of ade- 
quate reserves. The committee also recommended the use 
of silver as a substitute for tin in solder. 

Among other steps suggested by the committee to bring 
about further conservation and substitution of tin are: 

A progressive decrease in the total amount of tin allotted 
to the can-making industry, thus forcing, but giving time for, 
an orderly development in the substitution of thin electrolytic 
tin plate and of black (untinned steel) plate for cans. (The 
can-making industry already has reduced the tin coating on 
many kinds of cans by 10 per cent, at the request of O. P. M., 
and has voluntarily adopted terne plate cans for most paints, 
oils, and some other products. Terne plate is black plate 
coated with a mixture of lead and tin.) 

The report also suggests that early acquaintanceship of tin 
users with the intimate details of the behavior of substitutes 
be fostered in all possible ways so that, when necessary, their 
utilization may be prompt. 

These recommendations, along with other recommendations 
submitted by the committee, are now being considered by 
the Office of Production Management. 
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Firms Admitted to Membership in Association 


The following firms have been admitted to membership 
in the Association since March 8, 1941; 


The Castle Company, Lyons, N. Y. 

Diamond T Preserving Company, Los Angeles, Calif. 
Duff Canneries, Inc., LeRoy, Hl. 

International Fruit Corporation, Winter Haven, Fla. 
Juneau Packing Company, Douglas, Alaska. 

Modesto Canning Company, Modesto, Calif. 

Northwest Packing Company, Portland, Oregon. 
Orrtanna Canning Company, Orrtanna, Pa. 

Standard Brands, Inc., Widlar Division, Dallas, Texas. 
Standard Packing Company, Inc., Kenai, Alaska. 

Sun Garden Packing Company. San Jose, Calif. 
Whiteford Packing Company, Whiteford, Md. 

L. G. Wingard Company, Seattle, Wash, 


Stocks and Shipments of Red Pitted Cherrics 


The carryover of red pitted cherries (stocks, July 1, 1941) 
was only about 14 per cent of the total supply available for 
sale during the 1940-41 season just closed, according to sta- 
tistics compiled by the Association's Division of Statistics. 

The carryover is somewhat smaller than on July 1, 1940 
and represents practically a clean-up of the 1940 pack of 
red pitted cherries. 

The estimate of production for 1941 is shown in a table 
appearing elsewhere in this issue of the INrormatiON LerreEn. 
The table following compares stocks and shipments on com- 
parable dates: 


1030 40 
No. 2's No. 10's 


Canes Cases 


1940 41 
Nos, 2's =No. 10's 
Cases Cases 
11,403 48.245 30 878 19,820 
11.531 21,488 44, BRR 30,174 
2.007 285 1,063,049 1,050,660 1,248,151 


Stocks July | 

Shipments for June 

Shipments July tte July 
In the following table is shown, by regions and can sizes, 

a comparison of stocks and shipments of red pitted cherries: 

Mine. 

Cases 


24 No. 2's 6 No, 10's 


Cases 


Total 
Cases 
New York & Pennayivania: 
Stocks: sold not shipped 
Stocks: unsold 
Btocks: total 
Shipments for June 
Michigan, Wisconsin and Ohio: 
Stocks: sold not shipped. .... 3.08! ow 
Stocks: unsold 2.448 
Stocks: total 2.087 
Shipments for June 33 952 726 


1.681 125 
5.301 
6, OR2 


Western States: 
Stocks: sold not shipped 
Stocks: 
Stocks: total ‘ 
Shipments for June 


3.205 
2.617 
5.912 
3.923 


5.1 
238 


Total United States: 
Stocks: sold not shipped 
Stocks: unsold 
Stocks: total 
Shipments for June 


1.724 420 
1.154 2.400 
30 19 820 
44. 888 30,174 


Search for King Crab Areas Continuing 


Sufficient population of King crabs to support an industry 
is reported by the Seattle office of the Fish and Wildlife 
Service of the U. S. Department of the Interior, which has 
been conducting explorations in Alaskan waters, The report 
states that more than 13,000 King crabs, one of them a 23- 
pound specimen, have been brought up. Working under a 


congressional appropriation of $100,000, investigators are 
seeking to locate areas harboring large bodies of crabs indi- 
cating high productivity and to test their ability to withstand 
sustained fishing. The chief purpose of the project is to 
determine the possibility of establishing an American com. 
mercial fishery for this species of crab. 


EXPERIMENT STATION RESEARCH 


U. S. Department of Agriculture Report States 
8,500 Projects are Under Investigation 


Functions of the Office of Experiment Stations in the 
U. S. Department of Agriculture embrace a wide range of 
activities associated with the planning, supervision, and ad- 
ministration of coordinated research programs among the 
State experiment stations and within the Department. Re- 
search in State experiment stations is planned and carried 
out by projects. A typical project outline reveals the ob- 
jectives of the project, importance of the problem to agricul- 
ture and rural life, expected use to be made of the results, 
working plans and methods to be employed, financial support, 
and the station personnel responsible for the work, including 
such cooperative relations with the Department of Agricul: 
ture or other experiment stations or institutions as may be 
contemplated, 

According to the latest report of the Office of Experiment 
Stations, during 1940 the experiment stations had more than 
8,500 projects under investigation. The time requirement for 
the satisfactory completion of a research study naturally 
varies with the character of the problem. Some short-time 
studies may be completed within a year, others require sev- 
eral years or may be of indeterminate duration due to the 
complexity of the problem. 

Nine special research laboratories have been established 
since 1935, and one of these, located at Charleston, S. C., is 
a vegetable research laboratory giving particular emphasis 
to determining the genetic principles underlying the in- 
heritance of desired characteristics in vegetables for the 
southeastern region. The laboratory distributes promising 
new varieties for further selection of strains best adapted to 
local conditions, to the cooperating State experiment sta- 
tions in the South. In accordance with this plan, strains of 
garden peas and beans were released during the year for 
wider trial in the region. These strains resembled Progress, 
Hundredfold, or World Record, and possessed wilt resistance 
or cold tolerance, or both. The several strains of beans have 
shown bacterial blight resistance and hardiness under ad- 
verse weather conditions. Certain of the more promising 
pea stocks may be released to commercial companies for 
large-scale increase in the near future, and provision will be 
made for rapid inerease of such strains of beans as do well 
over a wide area. 

The special research laboratory at Ithaca, N. Y., is engaged 
in studying the nationally important problem of the effects 
of mineral elements and growth factors in soils upon the 
nutrition of plants and, through plants used as food, upon 
animal and human nutrition, 

Four regional laboratories for research on new and ex: 
tended uses for surplus farm commodities have been set up 
at Peoria, Mlinois; New Orleans, La.; San Francisco, Cali- 
fornia, and Philadelphia, Pa., the last two including vege: 
tables in their initial program for study. 


7.373 
15.772 
4.533 25,004 
08 
1.205 35.750 
4.558 
6.016 91,008 
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N. J. Production of Henderson Bush Lima Beans 


Production of lima beans in New Jersey, and the use of 
cultural practices which will insure high yields and good 
quality, are discussed in a mimeographed circular recently 
prepared by the Extension Service of the New Jersey Agri- 
cultural Experiment Station. Preparation of the soil, quan- 
tity of fertilizers to be used, time of seeding, cultivation of 
the crop, control of insects, including the Mexican bean 
beetle, treatment for mildew if it should occur, and harvest- 
ing methods, are described in this publication, which is en- 
titled “Production of Henderson Bush Lima Beans for 
Canning and Freezing in New Jersey”. The Raw Products 
Bureau has a limited number of copies of this circular 
which members may obtain upon request. 


Importance of Buying Coal Supplies Now 


Users of coal for both industrial and domestic consumption 
are being urged by Government agencies to buy and store this 
fuel during the Summer, instead of waiting for the usual Fall 
huying season. Pleas for such procedure have been made by 
the Bituminous Coal Division of the U. S. Department of the 
Interior and the Office of Price Administration and Civilian 
Supply. 

Reasons advanced for buying coal now for Fall and Winter 
consumption are an anticipated 10 per cent increase in annual 
coal requirements, a 56 per cent reduction in consumers’ stock 
piles as a result of the strikes in April, a 58 per cent cut in 
surplus railroad coal cars, and the difficulty of obtaining 
essential mining machinery in the face of defense production. 


CANNING CROP STATISTICS 


Agricultural Marketing Service Compiles Reports 
on Acreage for Canned Foods Production 


Sweet corn acreage for processing for 1941 is estimated at 
432,300 acres by the U. S. Department of Agriculture, in its 
report of July 11, 1941. This compares with 727,670 acres 
planted in 1940, The greatest increase in acres this year is 
in lowa, Wisconsin and Ohio. The acreage estimated for 
1941 includes 275,860 acres of Bantam and Golden varieties, 
67,240 acres of Evergreen and Narrow Grain, 83,740 acres of 
Country Gentlemen and 5,460 acres of other white varieties. 
Half of these represent a substantial increase over 1940 
plantings. These acreage figures included sweet corn for 
freezing as well as for canning. The Department estimates 
that 4,800 acres has been planted in 1941 for freezing. 

Production of green and wax beans for processing is esti- 
mated by the Department at 131,800 tons compared with 
114,020 tons last year. This represents an increase of 154% 
per cent over 1940's production, 


The production of Green Peas for processing (including 
canning and freezing) is estimated by the Department at 
324,320 tons. This is over 8,000 tons larger than the Gov- 
ernment’s estimate of June 25. The principal increase is in 
Washington and Oregon. The production now estimated by 


the Department is about 6 per cent larger than the 1940 
crop, 


The Government estimates the acreage of beets for canning 
at 16,560 acres or 22.2 per cent larger than the 1940 acreage. 


Increases are reported for all of the principal beet produc- 
ing states, 

Acreage of cabbage for sauerkraut is estimated by the 
Government at 22,100 acres compared with 21,570 acres for 
1940, 


The lima bean acreage is estimated at 60,400 acres com- 
pared with 50,540 acres last year. 

The 1941 estimate of cucumbers for pickles is 117,950 
acres compared with 106,470 acres planted in 1940, 

The only canning crop for which a lower acreage was re- 
ported is pimientos, ‘The Department's estimate of planted 
acreage for 1941 was 12,800 acres compared with 15,490 
acres in 1940, The principal decrease is in Georgia, 

The following table presents comparisons of planted acreage 
of sweet corn for processing, by States: 

Planted Acreage 
As per cent 


of 1940 
Per cont 


preliminary 
Acres 


State 


Maine ; 
New Hampshire 
Vermont. . 

Pennsylvania 


Indiana... .. 

Iilinois 
Michigan... . 
Wisconsin... . 
Minnesota... . 

lowa 

Nebraska 


Total all Btaten.............. 131.9 432,300 


In the following table is shown comparative acreage; the 
indicated yield, 1941, compared with 1940, and the indicated 
production compared with 1940, of snap beans for processing: 
Yield 


per Acre 
Indi- 


Planted 
Acreage Production 
eated 
Tons 


5,100 


Tons 
Maine. 
New York 
Pennsylvania... .... 


Michigan....... 
Wisconsin 


Maryland... 
South Carolina. . 


CNS & 


Arkansas. .... 

Louisiana 


= 


232: 


Washington...... 
California 


10,840 


Other States 


Total all States 73,710 
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1.4 14,800 15,300 
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The three following tables present comparative acreages 
for cucumbers for pickles, cabbage for kraut, and beets for 
canning: 

Cucumbers for Pickles 


Planted acreage 
as per cent 
of 1940 
Per cent 
Massachusetts... 145 
New York 


preliminary 
Acres 
1,100 
2,800 


Ohio 

Indiana 
Illinois 
Michigan... .. 
Wisconsin 
Minnesota 
lowa 
Missouri... . 


Maryland... 
Virginia 
North Carolina 


= 


Louisiana 
Texas 


Colorado 
Warhington. .. 
Oregon 
California... 
Other States 123.3 16,270 
#106470 110.8 117,950 


Cabbage for Sauerkraut 


Planted acreage 
as per cent 
of 1940 preliminary 
Per cent 


102.9 


Total all states. . 
* Revived. 


140 
(revined) 


New York 
Ohio 2. 103 


Indiana 
Michiean 
Wiseonan 
Minnesota 


Colorado 
Washington 


Other States 


Total all states 


Beets for Canning 


Planted acreage 
as per cent 
1040 of 1940 
Acres Per cent Acres 
New York 4.000 mo 4.000 
New Jersey 140 700 


1941 
preliminary 


Indiana 235 470 
Michigan 1.200 
Wisconsin 135 4.650 


Oregon 110 700 
132.8 
2.090 


Other States 3.800 


Total oll state #13550 122.2 


* Revised. 


Investigations of Alaskan Tin Sources 


Plans for work in Alaska by the Geological Survey, U. S. 
Department of the Interior, announced recently, include 
investigation of two areas in which tin minerals occur, One 
project, in western Seward Peninsula, represents a continu- 


ance of studies carried on in 1939 and 1940. In the Hot 
Springs district, where considerable quantities of tin ore 
have been recovered as a by-product of placer gold mining, 
a field party will spend all of the open season trying to 
determine the source, distribution and quantity of the tin 
minerals present. 


Increasing Solids in Evaporated Milk 


A new method of processing which is said to add 25 per 
cent more milk solids in the standard can has been perfected 
by Drs. B. H. Webb and R. W. Bell of the U. S. Department 
of Agriculture, according to an item published in the July | 
issue of “Defense,” the official weekly bulletin of the Office 
for Emergency Management. 


Evaporated milk, made by the usual procedure, contains 
about 26 per cent of milk solids—the maximum concentra- 
tion that will stand the high temperatures of sterilization 
without curdling, it is stated. Under the new procedure it 
was found that if milk is forewarmed at temperatures con- 
siderably higher than the conventional 95° C., it may be 
concentrated to a milk-solid content of 324% per cent, with- 
out curdling in the heat of sterilization. Use of this new 
method would require only a tubular heater. 
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